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Abstract
tent, protein content and crude fiber content of 15 different cultivars of flowering Chinese cabbage were analyzed and evaluated. [ Method ]

egetable hesearch Institute, Guangdon cademy o ricultural Sciences/Guang-
('Vegetable R h Insti Guangdong Academy of Agricultural Sci / Guang
[ Objective ] To select high quality cultivars in the production, the vitamin C content, soluble solid content, reducing sugar con-

2 ,6-dichlorophenol titration, colorimetric method, refractometer reading method , enzymatic hydrolysis method, and acid-base washing method
was used to test the content of vitamin C, soluble solid content, reducing sugar, starch, protein and dietary fiber. [ Result ] The results showed
that there were significant differences in the contents of various nutrient components of the 15 cultivars of flowering Chinese cabbage ( P<
0.05), and the coefficient of variation ranged from 12. 86 % to 47.36 %. According to the comprehensive scores by the average membership
function method, the top five varieties were Baicaitai, Yuetai 3, Qingxintai, Yuetai 5 and Yuetai 2. By using systematic cluster analysis meth-
od, four groups were divided according to the comprehensive quality, and their quality ranked as follows: Il > IV > I > II. [ Conclusion ]
Therefore, this experiment can provide certain data support and analysis method reference for the evaluation of nutritional quality of flowering

Chinese cabbage, and provide certain reference for applying high-quality varieties in farms.
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Table 1 Nutritional quality test result of Chinese flowering cabbage

5 % C ATEERIEY) O 1 WL 4
[tem Vitamin C//mg/kg  Soluble solid content//% Reducing sugar//g/kg Protein//g/kg Crude fibre//%
SEYSH Average 611.41 5.14 15.44 21. 60 0.71

T RAH Max 803.73 8.13 25.90 30. 50 0.89
/IME Min 373.50 3.37 5.90 15.50 0.59
e Standard error 113. 46 0.39 7.63 4. 11 0.09

75 S Z 4 Variable coefficient /% 22.57 28.49 47.36 20.29 12. 86

2.1.1 4R C &, hR 20, IS A B 4EA R C
T 44T 373. 50~ 803. 73 mg/ kg, Horh i 5 T 600 mg/kg
HIA 6 >, 75 750~ 810 mg/kg HYA 4 4>, 1 600~750 mg/ kg (1)
A 24 KT 600 mg/kg By S AN 9 A, A A b AR R
C it s R A Y 2. 15 A%, 380 i A 4E 4 R C &
A REES,

2.1.2 AAMEREDEY S R AR 2 WAL 15 S0 SRR AT
BRVE Y S YA T 3. 37% ~ 8. 13% , Hoh & e T 5% 1)
HIA, TR 6.56% ~8. 13% (A 4 4, fr i 7E 5. 0% ~
6. 5% 34, SRR T 5. 0% WA 8 4~ XF 1S Syl
VBRI T 22000, e (A S IR B 2. 41 £%, T A
SO AP AT R A 2 S
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Table 2 Nutritional quality of 15 cultivars of flowering Chinese cabbage

75 R A FR YrE= C AP RETEY) 5B Bl kA
No. Varieties Vitamin C//mg/kg  Soluble solid content//% Reducing sugar//g/kg Protein//g/ kg Crude fibre//%
1 70 d 3E.0 556.00+1. 81 4.41+0.01 11. 60+0. 09 18. 40+0. 06 0.63+0.01
2 B3 SR 766.00+1. 04 7.40+0. 05 25.50+0. 09 25.90+0. 04 0.74+0. 05
3 HE 4 SRE 373.50+1.00 5.91+0. 04 25.90+0. 04 22.20+0. 07 0.59+0. 04
4 W5 B3R 534.90=0. 65 6.56+0. 04 24.80+0. 11 25.90+0. 05 0.67+0. 04
5 HLEE 587.46+0.73 6.73+0. 06 22.20+0.09 25.10+0. 04 0. 89+0. 06
6 SE% 1 689.03+1. 88 8.13+0.01 24.99+0. 06 30.50+0. 02 0.74£0.01
7 FEM L 766.96+2. 41 4.24+0.01 9.70+0. 06 23.10+0. 04 0.78+0. 01
8 15 485.96+2.28 5.40+0. 08 20. 10+0. 08 21. 60+0. 05 0.70£0. 08
9 WEE2 5 581.03+2.09 5.30+0. 08 19. 00+0. 02 22.40+0.08 0. 80+0. 08
10 80 d 3> 417.96+1.27 3.60+0. 02 11. 00+0. 08 15.50+0. 04 0. 60+0. 02
11 THiZk 802 545.03+1.83 3.80+0. 05 7.00+0. 08 16.20+0. 03 0. 60+0. 05
12 B 65 799.46+1. 64 4.14+0.03 9.30+0. 07 22.70+0. 04 0. 80+0. 03
13 e 2N 540.03x1. 10 3.60+0. 04 8.30+0. 13 17.70+0. 03 0.70+0. 04
14 R4 5 724.00+1.57 3.37+0.08 5.90+0. 08 16.30+0. 04 0. 80+0. 08
15 F220 803.73+2. 12 4.52+0. 08 6.30+0. 11 20. 60+0. 05 0. 60+0. 08
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2.1.3 JEMES R, HER 2 WAL 1S R RHA R iy
AbF 5.90~25.90 o/kg, & T 15 o/kg WA 74
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Table 3 Correlation analysis of the contents of five nutrients of Chinese flowering cabbage

BRI YR C TR i HHR
Nutrient content Vitamin C Soluble solid content Reducing sugar Protein
Al PE[E 4 Soluble solid content 0.036 1. 000

5 Reducing sugar -0.294" 0.908 " * 1.000

45 Protein 0.293 0.903" " 0.760* * 1. 000
HL4T4E Crude fibre 0.453" " 0.219 0.133 0.392" "

T FIRAE 0.05 /KRN ERFEASE; = = FRAE 0. 01 /KU bR EME,

Note: * indicated significant correlation at 0. 05 level; * * indicated significant correlation at 0. 01 level.
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Table 4 Average membership function value of nutrient of 15 cultivar of Chinese flowering cabbage

\ . P [E R S ; . 1438 m pR % ey

B R e CURTEERML g EIR fgpgy T HARERE firk
. [ Soluble solid . . . Mean membership .
No. Cultivar Vitamin C Reducing sugar Protein Crude fibre . Ranking
content funciton

1 70 d 3.0 0. 424 0.219 0. 286 0. 190 0. 136 0.251 12
2 B35 0.912 0. 848 0.982 0.693 0. 492 0.785 2
3 Wi 45 0. 000 0.533 1. 000 0. 447 0. 000 0.396 9
4 HES S 0.375 0.671 0.945 0. 690 0.271 0.591 4
5 AR 0. 497 0. 706 0.817 0. 640 1. 000 0.732 3
6 Py 0.733 1. 000 0.955 1. 000 0.492 0. 836 1
7 ML 0.915 0.182 0.188 0.507 0.644 0. 487 7
8 Wi 15 0.262 0.427 0.712 0.407 0.373 0.436 8
9 HE2 5 0.482 0. 406 0. 657 0. 460 0.712 0.543 5
10 80 d Fl» 0.103 0.049 0. 256 0. 000 0.034 0. 088 15
11 ik 802 0.399 0.091 0. 055 0. 047 0.034 0.125 14
12 BE6S 0.990 0.163 0.170 0.477 0. 695 0.499 6
13 o=t 3 0.387 0. 049 0. 120 0. 147 0.373 0.215 13
14 B4 5 0.815 0. 000 0. 000 0. 056 0.712 0.316 11
15 ET AN 1. 000 0.242 0.018 0. 340 0.034 0.327 10
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Table 5 Grouping according to average membership function values of

nutritional quality of Chinese flowering cabbage
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Fig.1 Clustering pedigree of 15 cultivars of Chinese flowering cabbage
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Table 6 Characteristics of nutritional quality of Chinese flowering cabbage in different groups

st Yook % C ATV [ SO B HLF 4
Group Vitamin C//mg/kg  Soluble solid content//% Reducing sugar//g/kg Protein//g/ kg Crude fibre//%
Z#E(4) T group 764.5+41.5 3.92+0. 61 7.8+2.1 19.6£3.6 0.70£0. 11
[I28£(4) 1T group 487.0+70.0 3.96+0. 46 9.422.5 17.0£1.5 0. 64+0. 06
MZ85(2) 1 group 728.0+41.0 7.76+0.40 25.2+0.7 28.4£2.4 0.73+0. 05
IVHRE(5) IV group 482.0+109.0 5.98+0.78 22.6+3.6 24.0+2.5 0.740. 16

T 355 W AR I 6 75 A AR

Note : The numbers in parentheses indicated the number of cultivars contained in the corresponding group.
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O B E EE AR 7RSO B R R A M EE AR, g BORKRIE IR, O 47. 36% , /N ALET 4, O 12.86%
PERSOL A BT AT . P, X TSRO EFRM IIE 1S SO AELE R C L aliE YRR Y o8 S5O 3 H
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